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(54) W/O-TYPE EMULSIFIED OIL-AND-FAT COMPOSITION FOR CAKE 
(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a W/O-type emulsified oil-and-fat composition 
for cake giving a cake batter containing the components of the emulsified oil-and-fat 
composition stably dispersed in the cake dough, beatable with a continuous beating 
apparatus, bankable without causing under-baking and shrinkage and effective for 
producing a cake having high specific volume and small specific gravity as well as 
excellent springiness, softness, meltability in the palate and moistness even by using 
starch as the cereal flour. 

SOLUTION: The W/O-type emulsified oil-and-fat composition contains (A) 25-70 wt.% 
edible oil-and-fat, (B) 25-60 wt.% water and a water-soluble component, (C) 3-20 wt.% 
pregelatinized starch having suppressed swelling tendency, (D) 0.5-30 wt.% emulsifier 
and (E) 0.5-10 wt.% thickening stabilizer. 

[Claim(s)] 

[Claim 1]Following ingredient (A), (B), (C), (D), and 25 to 70 weight % of (E):(A) edible oil 
and fat, (B) Water and water-soluble materials 25 to 60 weight %, and (C) swelling 
control pregelatinization starch 3-20 weight % and (D) emulsifier 0.5 - 30 weight %, (E) 
thickening stabilizer A water-in-oil-type-emulsion fat constituent for cakes containing 
0.5 to 1 0 weight %. 

[Claim 2]The water-in-oil-type-emulsion fat constituent for cakes according to claim 1 
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whose ingredient (A) is edible oil and fat with a melting point of 20 ** or less. 
[Claim 3]A cake containing the ingredient (F), (G), (H), and (I):(F) farina 100 following 

weight section, (G) egg 1 50 - 300 weight section, (H) sugars 20 - 250 weight section, (I) 

Claim 1 or the water-in-oil-type-emulsion fat constituent 1 0 for cakes of two 

descriptions - 50 weight sections. 
[Claim 4]The cake according to claim 4 whose 30 to lOOweight % of an ingredient (F) is 

starch. 

[Claim 5]A manufacturing method of a cake which uses the water-in-oil-type-emulsion 
fat constituent for cakes according to claim 1 or 2, and manufactures a cake batter 
using continuous system foam formation-ized equipment. 

[Claim 6]Following ingredient (A), (B), (C), (D), and (E):(A) edible oil and fat, (B) Are a 
water-in-oil-type-emulsion fat constituent for cakes containing water and the 
water-soluble-materials (C) swelling control pregelatinization starch (D) emulsifier (E) 
thickening stabilizer, and an ingredient (B) as liquid particles, A 
waterHn-oil-type-emulsion fat constituent for cakes in which an ingredient (C) and an 
ingredient (E) exist in an oil phase independently as a particle. 

[Detailed Description of the Invention] 
[0001] 

[Field of the Invention]This invention relates to the cake which uses the 
water-in-oil-type-emulsion fat constituent for cakes, and it, and its manufacturing 
method. 

[0002] 

[Description of the Prior Art]The cakes manufactured using the 
water-in-oil-type-emulsion fat constituent for cakes of this invention are foodstuffs 
manufactured considering farina, sugars, an egg, fats and oils, etc. as the main 
ingredients. A cake says a sponge cake, butter sponge, a chiffon cake, a roll cake, a 
Swiss roll, Busse, Baumkuchen, a pound cake, a cheesecake, a snack cake, a steaming 
cake, etc. here. 

[0003]Most important mouthfeel of such a cake has "elasticity" by "software", and is 
said for "mouth-melt" to improve "gently." However, in order to lose elasticity if it is 
soft, and the content of an egg and fats and oils is increased in order to receive 
mouth-melt, or to take out elasticity on the contrary, when moisture is reduced, it gets 
dry and there are problems, like mouth-melt worsens. In order for there to be soft 
mouthfeel, if specific gravity is lowered and a cake with light specific volume bulk is 
made, a soft feeling will come out, but admiration is lost gently generally and problems 
— it is easy to get dry — arise. The phenomenon of [ a cake with much these egg and 
fats and oils and the half-done cake with light specific gravity are the manufacturing big 
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problems of a cake generally / the iron pot omission or half-done ] happens easily. It is 
soft, the complicated process of the separate treatment process doubled after making 
cloth light using the foamability of meringue and making the egg yolk and egg white of an 
egg foam-formation-ize independently is required for a chiffon cake typical as a cake 
with sufficient mouth-melt, and it is not suitable for continuous mass production. Even 
if it is a chiffon cake, a lighter thing has more unstable cloth, and tends to start 
half-done and iron pot omission, and there is a problem of being easy to get dry. In 
order to improve these, using various starch excellent in light mouthfeel which uses 
modified starch, such as a manufacturing method (JP,H7-75479,A) of a cake, is 
proposed. 

[0004] However, since there is no gluten contained in wheat flour in starch when starch is 
used instead of wheat flour, A batter does not have share tolerance, by foam formation 
operation of a handmaid, even if a cake is producible barely, with continuation foam 
formation-ized equipment suitable for that problems, such as half-done and iron pot 
omission, occur easily and mass production, foaming stability is lost extremely and there 
is a problem of being unable to manufacture at all. Thus, the problem that the cake 
using the manufactured modified starch as well as a chiffon cake gets dry easily is 
produced. In the pregelatinization starch for [ of a cake ] giving admiration gently, in 
order to give combination (JP,H1 1-155482,A, JP,H8-224057,A) and stability, 
combination (JP,H1 -21 8538.A, JP,H5-23097,A) of stabilizing agents, such as 
polysaccharide thickener, etc. are proposed. 

[0005] However, if it is used for cake dough by using as a direct or oil-in-water type 
emulsified matter the pregelatinization starch gelatinized from ordinary temperature, in 
order to swell rapidly all over cake dough, the problem of producing the phenomenon 
which is not distributed uniformly or reducing the foamability of cloth by the rapid 
swelling is produced. If cloth without share tolerance is made to carry out foam 
formation of the pregelatinization starch with direct, in addition continuous system foam 
formation-ized equipment etc., by the share in a foam formation chemically-modified 
degree, the pregelatinization starch which swelled will collapse all over cloth, it will 
become pasty liquid, and ** and mouthfeel to attach will be produced. 

[0006]the aging prevention and a mouthfeel improvement of baked confectionery or a 
bread are made using the water-in-oil type emulsified matter which blended only the 
starch by which swelling was carried out with water (JP,H1 1-155482A) If 
JP,H8-224057,A blends with a cake the emulsified matter which blended the starch 
which carried out swelling, it will cause the sharp fall of foamability or foaming stability, 
and will come out of admiration gently, but the problem which becomes a hard cake 
without volume is presented. 

[0007]By using stabilizer as a direct or oiHn-water type emulsified matter, if it blends 
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with cake dough in order to compensate the shortage of share tolerance, the problem of 
producing the phenomenon which is not uniformly distributed by rapid water absorption, 
or reducing the foamability of cloth by the rapid thickening action will be produced. 
Although a certain amount of stability comes out, neither the light cake which has 
volume remarkably, nor the cake which replaced the whole quantity by starch can be 
manufactured. 

[0008]Thus, the thing for which it runs short of admiration gently that it is easy to get 
dry although the cake with light specific gravity of a cake, a chiffon cake, etc. using 
modified starch is excellent in mouthfeel, such as a soft feeling, elasticity, and a feeling 
of mouth-melt, Serious problems, like it is difficult for share tolerance to be insufficient 
and to produce stably are not solved, for example, the cake etc. which replaced the 
whole quantity by starch are hardly produced in wheat flour. 

[0009] 

[Problem to be solved by the invention]An object of this invention is to provide the 
water-in-oil-type-emulsion fat constituent for cakes which gives mouthfeel of the cake 
using the light cake and starch of specific gravity, and the cloth stability needed for 
stable production. It aims at providing the manufacturing method of the cake which uses 
the water-in-oil-type-emulsion fat constituent for a cake and these cakes containing 
this water-in-oihtype-emulsion fat constituent for cakes. 

[0010] 

[Means for solving problem]The ingredient (A) whose this invention is the next, (B), (C), 
(D), and (E):(A) edible oil and fat 25 to 70 weight %, (B) Water and water-soluble 
materials 25 to 60 weight %, and (C) swelling control pregelatinization starch 3-20 
weight % and (D) emulsifier 0.5 - 30 weight %, (E) thickening stabilizer The 
water-in-oil-type-emulsion fat constituent for cakes containing 0.5 to 10 weight % is 
provided. The cake containing the ingredient (F), (G), (H), and (I):(F) farina 100 following 
weight section, (G) egg 1 50 - 300 weight section, (H) sugars 20 - 250 weight section, (I) 
Claim 1, or water-in-oil-type-emulsion fat constituent 10 for cakes - 50 weight section 
of two descriptions is provided. The water-in-oil-type-emulsion fat constituent for 
cakes concerned is used, and the manufacturing method of the cake which 
manufactures a cake batter using continuous system foam formation-ized equipment is 
provided. 

[0011] 

[Mode for carrying out the invention]Edible oil and fat of the ingredient (A) used by this 
invention Rapeseed oil, corn oil, soybean oil, it is the edible refining modified fat etc. 
which carried out them besides edible oil and fat, such as palm oil, milk fat, fish oil, and 
lard, for curing treatment, ester interchange processing, etc. — the mouth-melt of a 
cake — a liquefied oil 10 ** or less has the point of the volume of a cake to admiration 
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and the preferably preferred melting point 20 ** or less gently. Rapeseed oil, corn oil, 
soybean oil, especially rice bran oil, etc. have the preferred melting point among 
liquefied oils 20 ** or less. 

[0012]Although it is a point acquired by stabilizing functions, such as dispersibility to a 
cake batter, as for an ingredient (A) and being contained 25- 70weight % (it is only 
indicated as % below) in the water-in-oil-type-emulsion fat constituent for cakes of this 
invention, it is especially preferred that it is 30 to 60%. 

[0013]Water soluble matter other than water, such as alkali chemicals, salts, sugars, 
water soluble protein, a water-soluble dietary fiber, and a pH adjuster, is mentioned, and 
independent or, as for the water and water-soluble materials of an ingredient (B) which 
are used by this invention, two or more sorts are used together. These are ingredients 
which dissolve in water and constitute the waterdrop which is an internal phase of the 
water-in-oil-type-emulsion fat constituent for cakes of this invention. 

[0014]Alkali chemicals are called saline water, it is the alkali chemicals for foodstuffs 
addition, and sodium carbonate, sodium bicarbonate, potassium carbonate, sodium 
polyphosphate, disodium hydrogenphosphate, trisodium monophosphate, tripotassium 
phosphate, etc. are mentioned. Especially as alkali chemicals, the disodium 
hydrogenphosphate which is excellent in color protection and pH buffering ability is 
preferred. If the water-in-oil-type-emulsion fat constituent for cakes is uniformly 
distributed in a cake batter by using alkali chemicals, Shortage of the iron pot 
elongation generated when starch especially with low pH (for example, modified starch) 
is used is relieved, and a cake without the different taste with the volume carried out 
puffily can be manufactured. As for these alkali chemicals, when using it for the 
water-in-oil-type-emulsion fat constituent for cakes of this invention, containing 1 to 
5% is especially preferably preferred 0.1 to 10%. 

[0015]Salt, sodium acid citrate, calcium phosphate, potassium bitartrate, etc. are 
mentioned, and salts have sodium acid citrate, preferred potassium bitartrate, etc. 
Sucrose, grape sugar, maltose, milk sugar, oligosaccharide, sorbitol, and that liquid sugar 
are mentioned, and maltose, oligosaccharide, and that liquid sugar of sugars are 
preferred in respect of sweet taste. Soybean protein, milk protein, the quality of wheat 
protein, egg protein and those enzymes, or an acidolysis thing is mentioned, and the 
zymolysis thing of water soluble protein of egg yolk protein, etc. are preferred in respect 
of flavor. As for a water-soluble dietary fiber, water-soluble cellulose, polydextrose, etc. 
are mentioned. As for a pH adjuster, hexametaphosphoric acid sodium etc. are 
mentioned. 

[001 6] Although an ingredient (B) is contained 25 to 60% in respect of the dispersibility to 
a cake batter, foamability, and the stability of an emulsified matter in the 
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water-in-oil-type-emulsion fat constituent for cakes of this invention, it is especially 
preferred that it is 30 to 55%. Among these, 1 0 to 25% of especially water is desirable 5 
to 30% in respect of foamability and fungus-resistance nature. 

[0017]The swelling control pregelatinization starch of the ingredient (C) used by this 
invention, It is the starch which performed pregelatinization processing further, and 
processing treatment of the starch, such as a tapioca starch, cornstarch, waxy 
cornstarch, amylum oryzae, wheat flour starch, and potato starch, is carried out to the 
swelling control starch which performed and manufactured moist heat treatment or 
phosphoric acid crosslinking treatment. The thing whose amylose content is 10 to 20% 
among these starches, especially a tapioca starch is preferred. 

[0018]Swelling control pregelatinization starch the solution (pH 6.5) which contains 
starch and 23% sucrose 4.6% 350cmg, There are very few viscosity downs from which 
the Brabender viscosity (BU) until it carries out temperature up by 20 ** to 5 ** / min 
of the amylograph measured under the measuring condition under the conditions of 75 
r/min and makes it hold for 10 minutes at 95 ** is not set to 300BU, and what is 
gelatinized from ordinary temperature is preferred. In 20-95 **, it is 10 to 20 times the 
degree of swelling of this, and solubility is 10% or less at 20-95 ** — mouth-melt — it 
is desirable in respect of admiration gently. Here, a degree of swelling and solubility are 
measured by the method of being based on the description of a starch science analysis 
method (Asakura Publishing 148-150 pages). 

[0019]As for an ingredient (C), in the water-in-oil-type-emulsion fat constituent for 
cakes of this invention, it is preferred that it is 5 to 15% especially although gently 
contained 0.3 to 20% in respect of the stability of admiration and an emulsified matter of 
a cake. 

[0020]As an emulsifier of the ingredient (D) used by this invention, the following 
food-grade emulsifiers can use it widely. An ingredient (D) is preferably contained 3 to 
15% 0.5 to 30% in an oil and fat composition. Polyglycerin condensation recinoleic acid 
ester (J) is especially preferred, especially — a glycerin unit — 2-12, although 3 - a 
hexamer are 2-10 of recinoleic acid, and the polyglyceryl fatty acid ester which carried 
out the ester bond and are usually preferably used for polyglycerin of 4-10 at the 
viscosity-down agent of chocolate, etc., It is known also for having remarkable 
water-in-oil type emulsification ability. By using this ingredient (J), the 
water-in-oil-type-emulsion fat constituent for cakes of this invention stable even if 
especially the melting point of edible oil and fat of an ingredient (A) was a liquefied oil 
10 ** or less can be manufactured. 

[0021] Although it is a point which the water-in-oil-type-emulsion fat constituent for 
cakes distributes an ingredient (J) uniformly gradually to cake dough, and reveals 
foamability and foaming stability, and forms a stable emulsified matter into the 
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water-in-oil-type-emulsion fat constituent for cakes of this invention and being 
contained 0.5 to 5%, it is especially preferred that it is 1 to 3%. 
[0022]As an auxiliary emulsifier, if the saturated fatty acid, those sucrose esters, or 
those glycerol ester (ingredient (K)) of 20-24 is preferably used together, 20 or more 
carbon numbers, Especially it is a cake batter, the bubble stability of the foam formation 
of a under [ calcination ] improves remarkably, half-done prevention and the volume rise 
effect of a cake are acquired, and it is desirable. Arachin acid, the saturated fatty acid 
of behenic acid, these sucrose esters, and these glycerin mono- ** diester are 
mentioned as what has a desirable ingredient (K). If an ingredient (J) is directly blended 
all over cake dough, foamability will be reduced remarkably, but the above-mentioned 
effect is acquired by making it contain in the water-in-oil-type-emulsion fat constituent 
for cakes of this invention. 

[0023]As for especially an ingredient (K), in the waterHn-oil-type-emulsion fat 
constituent for cakes of this invention, containing 1 to 3% is preferred 0.1 to 5%. 

[0024]As an auxiliary emulsifier, otherwise, when food-grade emulsifiers (ingredient (D) 
other than an ingredient (J) and an ingredient (K) are used together, it is improved 
further and the stability of an emulsified matter and foamability are preferred. As an 
ingredient (L), the glycerol ester except lecithin or polyglycerin condensation recinoleic 
acid ester of with a carbon number of less than 20 fatty acid, sorbitan ester, propylene 
glycol ester, etc. are mentioned. As glycerol ester desirable [ among these ], Glycerin 
monostearin acid ester and glycerin mono- ** Gio Reign acid ester, Besides 
monoglycerol ester, such as glycerin JIOREIN acid ester, as sorbitan ester, such as 
polyglycerin ester, such as polyglycerin oleate, Sorbitan mono- ****** as propylene 
glycol ester, such as JI, tristearin acid ester, and olein ester, A soybean lecithin, yolk 
lecithin, etc. are mentioned as lecithin, such as propylene glycol monostearin acid ester, 
propylene glycol monooleate, and propylene glycol monobehenic acid ester. 

[0025]As for especially an ingredient (L), in the water-in-oil-type-emulsion fat 
constituent for cakes of this invention, it is preferred independent or to use two or 
more sorts together and to contain 3 to 8% 1 to 20%. 

[0026]Thickening protein, such as polysaccharide thickener and gelatin, etc. are 
mentioned and the thickening stabilizer of the ingredient (E) used by this invention has 
preferred polysaccharide thickener. Especially in polysaccharide thickener, xanthan gum, 
gellant gum, locust bean gum, gum arabic, etc. are preferred. It is xanthan gum 
preferably. 

[0027]In the water-in-oil-type-emulsion fat constituent for cakes of this invention, as 
for an ingredient (E), although, or two or more sorts may be used together and used and 
being contained 0.5 to 10% in respect of a cake batter's stability, and the stability of an 
emulsified matter, it is especially preferred that it is 1 to 5%. 
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[0028]Water and water-soluble materials exist in an oil phase as liquid particles, and also 
the water-in-oil-type-emulsion fat constituent for cakes. . Distributed in the oil phase 
by making swelling control pregelatinization starch and thickening stabilizer into a 
particle. Namely, following ingredient (A), (B), (C), (D), and (E):(A) edible oil and fat, (B) 
Are a water-in-oil-type-emulsion fat constituent for cakes containing water and the 
water-soluble-materials (C) swelling control pregelatinization starch (D) emulsifier (E) 
thickening stabilizer, and an ingredient (B) as liquid particles, moreover — when an 
ingredient (C) and an ingredient j-E) consider it as the water-in-oil-type-emulsion fat 
constituent for cakes which exists independently in an oil phase as a particle, without it 
reduces a cake batter's foamability — a cake — admiration and foaming stability are 
raised gently. 

[0029]0.5-20 micrometers of 0.5-5 micrometers and the mean particle diameter of a 
particle are 20-100 micrometers preferably by the measuring method according [ the 
mean particle diameter of liquid particles ] to a laser type particle-size-distribution 
meter. [ 10-200 micrometers of] 

[0030]as the fundamental manufacturing method of the water-in-oil-type-emulsion fat 
constituent for cakes of this invention — first — edible oil and fat of (A) — the 
emulsifier of (D) — dissolving and stirring polyglycerin condensation recinoleic acid 
ester (J) preferably, (B) is mixed and it is made to distribute Through and mean particle 
diameter produce the primary emulsified matter of a water-in-oil type of 5 micrometers 
or less for this to a continuation emulsion machine etc. next — taking edible oil and fat 
of (A) in another container — the emulsifier of (D) — dissolve emulsifiers (L) other than 
polyglycerin condensation recinoleic acid ester (J) preferably, this is made to distribute 
the swelling control pregelatinization starch of (C), and the thickening stabilizer of (E), 
and a slurry dispersed matter is produced. After cooling independently the 
above-mentioned primary emulsified matter and a slurry dispersed matter to 40 **, the 
manufacturing method which carries out mixed equalization is mentioned. 

[0031]In order to prepare a cake using the above-mentioned water-in-oil-type-emulsion 
fat constituent for cakes, the farina (F), an egg (G), sugars (H), and the oil and fat 
composition (I) concerned are used. 

[0032]As for the farina of the ingredient (F) used for the cake of this invention, wheat 
flour, barley powder, rye flour, cornmeal, potato starch, cornstarch, a tapioca starch, 
amylum oryzae, corn waxy starch, those modified starch (modified starch), etc. are 
mentioned. It is especially desirable in respect of mouthfeel of a cake in 70 to 100% 
being starch 30 to 100% of ingredients (F). As starch, the cornstarch of not less than 
22% of a (i) amylose content, Amylum tritici, amylum oryzae, high amylose cornstarch, 
**** starch, potato starch, a kudzu — it was chosen out of starch, such low 
substitution esterification treatment, and the modified starch by which low substitution 
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etherification processing was carried out — at least one sort, At least one sort chosen 
from a with an amylose content [ not less than 10% / less than 22% ] tapioca starch and 
sweet potato starch (ii) Crosslinking treatment or the modified starch which carried out 
moist heat treatment, (iii) the waxy starch of less than 10% of an amylose content, and 
glutinous rice — especially (JP, 2000-63401 , A) of crosslinking treatment or three sorts 
of mixed ********** of modified starch which carried out moist heat treatment is 
preferred in at least one sort chosen from starch, rice cake kind amylum tritici, and rice 
cake kind sorghum starch. 

[0033]As for an egg of an ingredient (G) used for a cake of this invention, a whole egg, an 
egg yolk, egg whites, those sterilization eggs, etc. are mentioned. 

[0034]As sugars of an ingredient (H) used for a cake of this invention, sugar-alcohol and 
its liquid sugar, such as decomposition saccharified solution sugars, such as sucrose, 
fructose, glucose, maltose, milk sugar, oligosaccharide and its liquid sugar, and corn 
syrup, and sorbitol, are mentioned. In respect of sweet taste, very-refined sugar, 
maltose, etc. are preferred. 

[0035]A cake of this invention receives farina 100 weight section of an ingredient (F) in 
respect of stability at the time of cake manufacture and mouthfeel, and flavor, Although 
the sugars 20 of the egg 150 of an ingredient (G) - 300 weight sections, and an 
ingredient (H) - 250 weight sections, the water-in-oil-type-emulsion fat constituent 10 
for cakes of this invention of ingredient (I) - 50 weight sections are contained, receiving 
especially ingredient (F) 100 weight section — the ingredient (G) 200 - 250 weight 
sections, and an ingredient (H) — it is preferred to carry out ingredient (1)15-25 
weight-section content 50 to 180 weight section (further 100 to 150 weight section). It 
is a cake containing 150 or more weight sections of the amounts of eggs which were 
not able to manufacture a cake batter in particular using continuous system foam 
formation-ized equipment, and the amount of high eggs, and although stability is low, 
manufacture of a cake containing starch suitable for mouthfeel of a cake and a cake 
with volume is possible for it. 

[0036]With an ingredient of others, such as farina (ingredient (F)X an egg (ingredient (G)), 
sugars (ingredient (H)), fats and oils, etc. which are the main raw materials of a cake, a 
water-in-oil-type-emulsion fat constituent for cakes of this invention (ingredient (I)) is 
mixed and stirred, and cloth of a cake of this invention is manufactured in it. 

[0037]In the case of manufacture of this cloth for cakes, phase inversion of the 
water-in-oil-type-emulsion fat constituent for cakes of this invention is carried out to 
an emulsified matter of an oiHn-water type in cake dough which is an oiHn-water type 
emulsified matter gradually. Water-soluble materials, swelling control pregelatinization 
starch, and a stabilizing agent are distributed all over cake dough very uniformly in this 
process. It distributes uniformly and swelling control pregelatinization starch and a 
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stabilizing agent absorb water and water-soluble materials in this emulsified matter first. 
And it distributes thoroughly in an emulsified matter of an oiHn-water type of cake 
dough with a process of foam-formation-izing eventually. 

[0038]Since it exists in the state of a water-in-oil-type-emulsion fat constituent, 
combination of a constituent of this invention is attained without water-soluble 
materials, swelling control pregelatinization starch, a stabilizing agent, and the 
emulsifiers in which foamability is reduced also falling the foamability of cake dough. In 
order to distribute an active principle by water-soluble materials distributed all over 
cake dough, swelling control pregelatinization starch, and such a mechanism, in cake 
dough using starch with low stability, an egg of a high content, fats and oils, etc. 
Manufacture of a cake in which volume has specific volume bulk greatly dramatically is 
attained with conventionally impossible continuous system foam formation-ized 
equipment etc. Here, continuous system foam formation-ized equipment carries out 
foam formation of the cake dough continuously, and manufactures a cake batter, and 
the Oaks mixer (made by U.S. E.T.Oakes.Corpration), a monde mixer (made by a 
MONDMIX-HOLLANDB.V. company), etc. are marketed, for example. 

[0039]The farina, an egg, the water-in-oil-type-emulsion fat constituent for cakes of this 
invention besides sugar, foamable cake fats and oils, etc. are fed into a slurry mixer, and 
premix cloth is prepared. It mixes continuously and air or nitrogen is made to 
foam-formation-ize with continuous system foam formation-ized equipment, such as 
the Oaks mixer, after this. At this time, in the process made to foam-formation-ize 
stirring in continuous system foam formation-ized equipment, phase inversion of the 
water-in-oil~type-emulsion fat constituent for cakes of this invention is carried out into 
the cake batter of an oiHn-water type, and a function reveals it. Usually, since it is a 
cake batter who does not have gluten and does not have share tolerance when wheat 
flour is replaced by starch and such a manufacturing process is performed, foaming 
stability falls, degassing before calcination and under calcination is remarkable, and a 
cake with volume cannot be produced. If the ingredient (C), (E), and (J) is supplied in a 
direct slurry mixer, foamability will be checked and a cake batter's specific gravity will 
become difficult to fall. Since it excels in foamability and foaming stability by using this 
invention article, specific gravity is lowered to 0.3, and there are also no problems, such 
as degassing, and a cake with volume can be produced. 

[0040] 

[Working example]The water-in-oil-type-emulsion fat constituent for cakes of the 
presentation of embodiment 1 Table 1 and 2 was manufactured. 

(Preparation of the emulsifying-oil fat constituent for cakes) Rapeseed oil (moiety), corn 
syrup, Fusion mixing of a disodium hydrogenphosphate solution and the polyglycerin 
condensation recinoleic acid ester (moiety) was carried out at 80 **, and the primary 
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emulsified matter of the water-in-oil type with which it lets it pass to an emulsion 
machine (my RUDA, Ebara Make), and mean particle diameter is set to 5 micrometers or 
less was produced after preliminary emulsification. The mean particle diameter of this 
primary emulsified matter was 1.5 micrometers (laser type particle-size-distribution 
meter: in SALD-2100 Shimadzu Corp., measurement and carrier fluid used rapeseed oil 
and distributed it ultrasonically.). The mixture of the slurry form which carried out fusion 
mixing of rapeseed oil (moiety), polyglycerin condensation recinoleic acid ester (moiety), 
xanthan gum, swelling control pregelatinization starch, and the remaining emulsifiers at 
80 ** at another blending bin, and the granular material distributed was produced. The 
mean particle diameter of this slurry like mixture was 25 micrometers. It mixed, after 
cooling both the above-mentioned primary water-in-oil type emulsified matter and a 
slurry like mixture to 40 **, and it equalized by the homomixer, and the 
water-in-oil-type-emulsion fat constituent for cakes of this invention was obtained. 
The particle diameter of this water-in-oil type oil and fat composition was particle size 
distribution to which two peaks exist in 2.5 micrometers and 38 micrometers. 

[0041] 

[Table 1] 

[0042] 
[Table 2] 

[0043]A cake dough presentation is shown in the cake dough presentation table 3. 

[0044] 

[Table 3] 

[0045]The cake dough presentation of the cake manufacture table 3 was mixed using the 
slurry mixer, and specific gravity prepared the premix cloth of 0.8. Foam formation of 
the pre MISSUKU cloth was carried out so that specific gravity might be continuously 
set to 0.4 using continuous system foam formation-ized equipment (model 4MB product 
made by 3IA E.T.Oakes Corpration), and the cake batter was prepared. 350g was 
slushed into the baking mold (the No. 6 DEKO stand type, 18 cm in diameter, and 6 cm 
in height), it calcinated in oven for 40 minutes at 180 **, and the cake was 
manufactured. 

[0046]Cake evaluation specific volume bulk: It measured with the laser type capacity 
measuring device. 

Existence of half-done and iron-pot omission: The cake was cut in the half and viewing 
estimated existence. 

Flavor and mouthfeel: Ten special panelists considered elasticity, a soft feeling, 
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mouth-melt, and the average mark of marks that evaluated admiration based on the 
following valuation basis gently as evaluation of flavor and mouthfeel. 

Marks the contents 5 of evaluation — very good 4 — good 3 — 2 which can be called 
neither — 1 which is not so good — not good [0047] 

[Table 4] 

[0048]A result is shown in Table 4. By using the water-in-oil-type-emulsion fat 
constituent for cakes of this invention, the cake in which specific volume bulk exceeds 
5 mL/g and which has volume very much was obtained. Even if it used the cereals 
classification of various starch containing wheat flour, the cake which starts neither 
half-done nor iron pot omission was obtained. There being puffy elasticity which is 
important mouthfeel of a cake, and there being a soft feeling, and mouth-melt were 
good, and the cake which has admiration gently was obtained. 

[0049]On the other hand, specific volume bulk was generally obtained only for the cake 
volume of the level 5 or less mL/g and conventionally, problems, such as half-done iron 
pot omission, arose with the cake which uses the water-in-oil-type-emulsion fat 
constituent for cakes of a comparison article, and mouthfeel was also bad generally. 

[0050]Except comparative example 1 sucrose fatty acid ester (HLB11), the same raw 
material as Table 1 was used, and the water-in-oil-type-emulsion fat constituent for 
cakes of the following presentation was manufactured. 

% Presentation : rapeseed oil The 50 corn syrup 22. 33% disodium hydrogenphosphate 10 
swelling control p rege I atinizati on starch . 10 Xanthan gum 1.5 sucrose-fatty-acid-ester 
(HLB11) 2 glycerine fatty acid ester 1.5 propylene-glycol monobehenic acid ester 1.5 
sucrose behenic acid ester 1 soybean-lecithin 0.5[0051]Viscosity became clay-like 
mass material highly and this water-in-oil-type-emulsion fat constituent for cakes was 
difficult to manufacture. The cake dough of the presentation of the cake dough 
presentation 1 of the above-mentioned table 3 was manufactured, and the cake was 
manufactured at the same process. As for the manufactured cake, specific volume bulk 
had 4.3 mL/g, half-done, and iron pot omission, and, as for the elasticity of the cake, 2 
and the mouth-melt of 3 and a soft feeling were 1 and the evaluation [ admiration ] 
gently 2. 

[0052]The cake dough presentation of the secondary comparative example was 
manufactured, and the cake was manufactured at the same process. 

Weight section very-refined-sugar 100 malt-sugar powder cake dough presentation: — 
high amylose cornstarch (esterification treatment) 30 tapioca-starch (bridge 
construction and esterification treatment) 20 waxy cornstarch (crosslinking treatment) 
— 20 amylum tritici [ ] — 30 whole-egg 240. 40 Salt Fats and oils for 1 baking-powder 
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3 foamable cakes (marish gold; made by Kao Corp.) 
20 Liquefied fats and oils for cakes (marish supermarket; made by Kao Corp.) 
30 Swelling control pregelatinization starch 2 xanthan-gum 0.3 

[0053] Although the manufactured cake did not have specific-volume-bulk 3.8 mL/g and 
half-done, there was iron pot omission. As for the elasticity of the cake, 2 and the 
mouth-melt of 2 and a soft feeling were 2 and the evaluation [ admiration ] gently 3. 

[0054] 

[Effect of the Invention]The cake batter who uses the water-in-oil-type-emulsion fat 
constituent for cakes of this invention, The ingredient of this emulsifying-oil fat 
constituent distributes all over cake dough, and will become stable, the case where 
starch is used for the cake which can carry out foam formation using continuous 
system foam formation equipment, and half-done and iron pot omission do not have 
when calcinating, either, and was manufactured as farina with light specific gravity with 
large specific volume bulk — elasticity, a soft feeling, and mouth-melt — and admiration 
is excellent gently. 
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